Three Course dinner Suggestions

All food is freshly prepared and locally sourced in a hygiene rated 5 kitchen. This is by no means a
complete list and additional suggestions and dietary requirements can be accommodated. Items
that can be added to or changed to the list of options below.

Starter

Individual tomato, basil and goats cheese tart with salad (mozzarella can replace goats cheese) (V)
Individual creamy salmon and dill tart with salad

Old fashioned prawn cocktail with marie rose

Warm goat cheese salad (V)

Baked fig with brie on a bed of salad

Spinach roulade with sundried tomato and smoky cream cheese (V)

Roasted aubergine, tomato, feta salad with creme fraiche & smoked paprika (V)
Homemade mackerel pate with fresh bread

Choice of homemade soup with fresh bread

Tomato, mozzarella and pesto salad (V)

Smoked salmon terrine with salad and bread

Warm chicken, bacon and avocado salad with balsamic dressing

Mains

Stuffed chicken breast with sundried tomato and spinach wrapped in pancetta served with new
potato and veg

Coq au Vin with creamy mash and veg

Salmon filo parcels with new potato and veg in a lemon dill sauce

Creamy Spinach and salmon layer with potato

Spinach Roulade with new potato & veg

Individual fish pies with veg

Paella with prawns, chicken & chorizo (also available as veg option)

Pork and cider casserole with mash potato

Individual homemade chicken and mushroom or beef & ale pies with mash & veg
Lemon Chicken casserole with new potato

Chicken, chorizo and roasted vegetables in a tomato sauce served with mash
Vegetable Wellington

Mushroom stroganoff with rice (V)

Thai chicken curry or prawn with rice

Fruity Lamb tagine with herby couscous

Pulled Moroccan lamb with pomegranate glaze served with couscous

Red wine beef and mushroom casserole with mashed potato

Rack of lamb with dauphinoise potato and veg

Duck breast withjus served with creamy polenta and veg



Beef wellington with dauphinoise potato and veg

Vegetable sides

Roasted Mediterraneanveg (peppers, courgettes, tomato and onions)

Cauliflower cheese

Mixed buttered carrots and peas with fresh herbs
Leek gratin

Broccoli with roast pecans

Courgette ribbons with lemon and roasted hazelnuts
Savoy cabbage with nutmeg

Harrissa roast carrots with sumac

Honey roast parsnips (seasonal)

Roasted honey glaze carrots with sesame seeds
Mulled red cabbage

Desserts — made as individual portions

Mini meringues with fresh fruit and cream (GF)

Armagnac and plum frangipane tart with fresh cream
Cherry Bakewell slice with fresh cream

Chocolate brownies with fresh cream (GF)

Black forest trifle with lashings of chocolate and cherries
Homemade traditional tiramisu

Homemade raspberry tiramisu

Chocolate pot with crispy biscuit

Chocolate mousse

Lemon mousse cheesecake

Biscoff cheesecake

Rhubarb crumble tart with custard (seasonal)

Apple pudding tart with fresh cream or custard
Lemon tart

Pear frangipane tart with fresh cream

Individual citrus possets with cinnamon puffs
Raspberry or passion fruit panna cotta

Rhubarb trifle (seasonal)

Champagne berry terrine with fresh cream

Sticky toffee pudding with cream

Lemon ricotta tart with lemon curd (GF)




